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““BAKING DAY” isn't on the American house- 
wife's calendar any more. For at her bakery or 
grocery . . . fresh every day . . . is a variety of breads, 
rolls, cakes and pastries made of nutritious delicious 
ingredients. 

How tempting they are... . how delicious . . . how 
cheap . . . and what a world of work they save! 

But there are times when women hke to run up a 
batch of rolls of their own, or try their hand at a 
coffee cake, just to see if they can still do it! 

So here are some easy tested recipes, along with 
the favorites of food editors and radio commentators 
famous all over the country. 

And if you do any of this home baking, remember 
that you can do it better with Fleischmann's Yeast. 
'This famous yeast with the yellow label has been 
the standby of good cooks and skillful bakers for 
more than 70 years. It's always fresh. It's conveni- 
ent. And what's more, Fleischmann's Yeast with the 
yellow label is the only yeast containing Vitamin B 
Complex with added amounts of both Vitamins A 
and D. They go right into whatever you bake with 
no great loss in the oven. 

All of the recipes in this book have been tested by 
the Fleischmann Kitchen. If you believe any of your 
friends would also be interested in this book, won't 
you send their names to us on a post card? We will 
be glad to mail each one of them a free copy. Address 
Standard Brands, Inc., Grand Central Annex, Box 
477, New York. 
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L YEAST is a perishable food. 
Tt should be kept wrapped 
and in a refrigerator Or cool 
place until used. To keep the 
yeast fresh and clean, Fleisch- 
mann's Yeast is grown under 
sanitary conditions, wrapped 
immediately and placed in re- 
frigeration. No human hand 
touches it until it is opened for 
use. A supply of Fleischmann’s 

Yeast may be kept for a week 

in the refrigerator. 
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A Fragrant, Extra Good Cinnamon Bread 


from 
GOOD HOUSEKEEPING INSTITUTE 


The type of bread to serve on dozens of occasions. Serve it for after- 


noon tea, sliced thin and buttered. Toast it for Sunday morning 
breakfast. Perfect, too, for after-bridge refreshments. 





For a Gala Holiday Breakfast! 


ELIZABETH WOODY 


Director of Foods, McCall's Magazine 
Suggests Sugarplum Loaf 


Let this fragrant loaf be the star of the breakfast. Start off with 
Tokay grapes, orange and grapefruit segments in grapefruit shells 
‚with scalloped edges. Then assorted ready-to-serve cereals with 
cream and brown sugar. Next a holiday breakfast platter of scrambled 
eggs with chopped chives and tiny sausages. Top off with Sugar- 


plum Loaf and coffee. 
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Easy Does It! À New No-Kneading Roll 


from 
AGNES WHITE 


Food Editor, Radio Stations KFI-KECA, 
California 





Rolls with a marvelous flavor and color of crust. Since they require 
no kneading, even a novice should be able to make them successfully. 





For Your Next Baked Bean Supper 





ANNABEL FISHER 


Formerly Home Economist of the American Home 
Suggests This Swedish Bread 


Swedish Limpe is one of Mrs. Fisher's favorite recipes. Serve it with 
baked beans, a platter of cottage cheese and quarter tomatoes, 
tossed green salad and California raisin pie for a grand Saturday 
night supper. 





٩۱۱ the important Vitamins in Fleischmann's Yeast 
«ith the yellow label go right into whatever you bake with no great loss in the oven! 


Delicious Enough for Dessert... 
Caramel Rolls 


from 


JUNE BAKER 


Food Editor, Radio Station WGN, Chicago 





Glossy with sugar and studded with nuts, these Caramel Rolls make 
a perfect wind-up to a simple luncheon. 





Àn Old New England Recipe 


from 


MARJORIE MILLS 


of the New England Regional Network 





Down around Rockport and Gloucester, Massachusetts, Anadama 
Bread dates back over one hundred years. The recipe for this deli- 
cious bread was a family secret for generations, and there are many 
legends concerning its name. Miss Mills says that in her own home 
Anadama Bread is made regularly once a week. 





Fleischmann’s Yeast with the yellow label is the only 
seast containing Vitamin B Complex with added amounts of both Vitamins Á and D. 


A Delicious “Company” Dessert 





from 
THE HOME SERVICE CENTER 


W'oman's Home Companion 


a a AB a a ree ol 








Here’s a recipe to build a hostess’ reputation on! Light, tender- 


textured cake, moist with delicious sauce . . . a perfect ending to a 





party dinner! 





America 
Needs Us 
Strong 


Today, each one must put everything he can into his job. Adequate 
vitamins in your diet are necessary for you to do it! 

Don't overlook a single chance to step up the vitamin content of 
your family's diet. Even in your home-baked bread you can put extra 
vitamins by using enriched flour and Fleischmann's yellow label 
yeast. Fleischmann's is the only yeast containing Vitamin B Complex 
with added amounts of both Vitamins ۸ and D. 

For wartime's busier days, too, you'll want recipes that are double- 
quick and that go easy on rationed foods. Here are five new ones. Try 
them, using home-rendered fats in place of shortening. The rolls and 
the biscuits, served hot with jams, make grand desserts! 

Try them soon, won't you? 


Cereal Bread 


1 cup milk *] cup cooked ccreal 

2% tablespoons sugar 1 cake Fleischmann's Y east 
4. teaspoons salt 1 cup lukewarm water 
4. tablespoons shortening 8 enps sifted flour 


Scald milk, add sugar, salt, shortening and cereal; cool to lukewarm. 
Dissolve yeast in lukewarm water and add to cereal mixture. Add half 
the flour and beat until smooth. Add remaining flour or enough to 
make easily handled dough. Knead dough quickly and lightly until 
smooth and elastic. Place dough in greased bowl, cover and set in 
warm place, free from draft. Let rise until doubled in bulk, about 11% 
hours. When light, divide into 2 equal portions and shape into loaves. 
Place in greased bread pans. Cover and let rise again until doubled in 
bulk, about 1 hour. Bake in hot oven at 425? F. 15 minutes, then 
reduce heat to moderate, or 375? F. and finish baking about 30 min- 
utes longer. 
Makes 2 loaves. 
*Cooked farina, oatmeal, hominy grits, rice or wheat cereal may be 


used. 
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Speedy Wheat Rolls 


2 cups milk l cake Fleischmann's Yeast 
2 tablespoons molasses or dark 5 cups whole wheat flour (Craham) 
brown sugar 1 cup sifted white flour 
1% teaspoons salt 4. tablespoons melted shortening 


Scald milk; add molasses or sugar and salt; cool until lukewarm. 
Crumble in yeast and stir until dissolved. Add half the flour and beat 
until smooth. Add melted shortening and remaining flour, or enough 





to make an easily handled dough. Knead thoroughly, keeping dough 
soft. Place dough in greased bowl, cover and set in warm place, free 
from draft. Let rise until doubled in bulk, about 114 hours. When 
light, shape into rolls and place in well-greased pans. Cover and let 
rise again until light, about 1 hour. Bake in hot oven at 425? F. about 
20 minutes. 

Makes 21% dozen. 

For refrigerator rolls: When doubled in bulk, punch dough down 
in bowl; brush lightly with melted shortening. Cover well and place in 
refrigerator until needed. Shape into rolls. Let rise and bake as di- 
rected above. This dough may be kept several days in the refrigerator 
and baked as desired. 


Snow Biscuits 


2 cups sifted flour 1 cake Fleischmann's Y cast 
1% teaspoons sugar % cup lukewarm water 
Ya teaspoon salt 1 tablespoon melted shortening 


Sift together flour, sugar and salt. Dissolve yeast in lukewarm water. 
Add to dry ingredients. Add melted shortening. Dough will be soft. 
Turn out on floured board and knead dough quickly and lightly until 
smooth and elastic. Roll out 14 inch thick. Cut with floured biscuit 
cutter. Place on greased pan. Let rise until doubled in bulk, about Y 
hour. Prick tops with fork. Bake in hot oven at 425° F. about 20 


minutes. Makes 16 two-inch biscuits. 





Crusty Pan Bread 


1 cake Fleischmann's Yeast 2% tablespoons sugar 
% cup lukewarm water 1 tablespoon salt 
*1% cups lukewarm potato water 6 cups sifted flour 


2 tablespoons melted shortening 


Dissolve yeast in lukewarm water and add to lukewarm potato 
water; add sugar and salt. Add half the flour and beat until smooth. 
Add melted shortening and remaining flour, or enough to make an 
easily handled dough. Knead dough quickly and lightly until smooth 
and elastic. Place dough in greased bowl, cover and let rise in warm 
place, free from draft, until doubled in bulk, about 114 hours. When 


light, divide into 2 equal portions and shape into round loaves. Place 





on greased and floured pie pan. Dust tops of loaves lightly with flour. ۰ 
Cover and let rise again until doubled in bulk, about 1 hour. Bake 
in hot oven at 425? F. 15 minutes, then reduce heat to moderate, or 
375° F. and finish baking about 30 minutes longer. 
Makes 2 loaves. 


*134 cups lukewarm water may be substituted for potato water. 


Quick Rolls 


Y cup milk 1 cake Fleischmann’s Yeast 
2 tablespoons sugar Y cup lukewarm water 
1% teaspoons salt 3 enps sifted flour 


3 tablespoons melted shortening 


Scald milk, add sugar and salt; cool to lukewarm. Dissolve yeast in 
lukewarm water and add to lukewarm milk. Add 1% cups flour and 
beat until perfecily smooth. Add melted shortening and remaining 
flour, or enough to make an easily handled dough. Knead well. Shape 
into rolls and place in well-greased pan. Cover and set in warm place, 
free from draft. Let rise until doubled in bulk, about 1 hour. Bake in 
moderate oven at 400°F. about 20 minutes. Makes 12. 
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WHITE BRE 


milk 
5 tablespoons sugar 
2 tablespoons salt 


draft. Le e until doubled 
divide 10 ual portions 
pread P y 


s. 
3 hour. Bake in hot oven at 
to moderate, or 315° y. and finish palin. 


Makes 4 ۰ 
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ORANGE BREAD 


1/3 cup shortening 
2/3 cup sugar 

1 teaspoon salt PN 

4 tablespoons grated orange rind 
add lukewarm orange juice and 
; add to yeast mix- 
, free from 
da salt, grated orange 
our, or enou dough. Knead 


yind and remaining f 

lightly. Place in well-greased bowl, cover and set in warm place, free 
from draft. Let rise until doubled in bulk, about 1% hours. Shape into 
loaves; place in well-greased pans to half fill. À 
until light, about 1 hour. Bake in moderate oven al 
minutes. 

Makes 3 small loaves. 


1 cake Fleischmann’s Yeast 


1% cups lukewarm water 
1 cup lukewarm orange juice 


8 cups sifted flour 


draft, until light, abou 
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BREADS 


CHEESE BREAD 


2 eggs, well beaten 
4 cups 1 pound) grated 
American cheese 
Yeast 7-8 cups sifted flour 


3 tablespoons sugar 

1 tablespoon salt 

2 cups jukewarm water 

2 cakes Fleischmann’s 

Dissolve sugar and salt in lukewarm water. Crumble in yeast and stir 
n eggs, grated cheese and fiour to make 


until dissolved. Add well-beate: 
handled dough. Knead dough quickly and lightly until smooth 
and 


Divide dough into 3 equal portions. Shape into loaves 
Cover and let rise in warm place, free 
about 1% hours. Bake in moderate 


an easily 
and elastic. 
place in greased bread pans. 
from draft, until doubled in bulk, 
oven at 375° F. for 45 minutes. 


Makes 3 loaves. 
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Y BREAD 
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BREADS 


CRACKED WHEAT BREAD 


2 cakes Fleischmann s Yeast 8 tablespoons melted shortening 
$94 cup Jukewarm water 3 tablespoons sugar 
3 cups* cooked cracked wheat 1 tablespoon salt 


pissolve yeast in lukewarm water; mix lukewarm cracked wheat, 
shortening, sugar and salt together ; add yeast mix well. Aad four: 
Turn out on fioured poard and knead about 10 to 15 minutes until 


elastic. place dough In g à bowl cover and set IN warm piace, 
free fro draf Let rise til doubled bulk, about 1 r an 5 
minutes When light divide into 2 equ rtions a shape into loaves 


Place in greased bread pans. Cover ana let rise until light, about 99 
minutes. Bake in moderate oven at 400° F. about 1 hour. 
Makes 2 ۰ 


*In cooking cracked wheat, use 1 cup cracked wheat to 3 cups water and cook about 1 hout- 
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ROLLS 


PARKER HOUSE ROLLS 


man’s Yeast 
water 


4 cup milk 
5 tablespoons sugat 
6 cu 


1 tablespoon salt 
6 tablespoons melted 
issolve yeas 


scald milk, add sugar and salt; cool to 
lukewarm water and add to ukewarm milk. Add 3 cups fe 
peat until perfectly smooth. Add me ini 
make easily handled dough. PR 
a ee from draft. Let rise 
0 


or enough to 
à set in warm place; e 
. Roll ut 95 inch thick, an! 
e ith dull edge of 


(pon 
and 


together jin 


ace close 
out 1 hour. 


book shape- 1 
and let rise until light, ab 
20 minutes. 


Makes 4 dozen. 








1 recipe Parker House Rolls. 
when dough is light, roll out into 
a rectangular sheet 14 inch thick. 
Brush with melted butter or mar- 
garine and cut into strips 1% 
inches wide. Pile 7 strips together 
and cut into pieces 1 inch wide. 
Place inch side Up in greased 
muffin pans. Cover and let rise 
in warm place, free from draft, 
until light, about 1 hour. Bake in 
moderate oven at 400° F. for 20 
minutes. 


Makes 2 dozen. 
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Photograph courtesy 
Wheat Flour Institute 
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ORANGE FILLED R 


011 
1 recipe Parker House Rolls en dough is light, roll o On floured 
board into Tectan lar Sheet % inch thic read with cooked Orange 
flin an oll as for lly roll. Cut into 14 pieces; Place in 
£Teased Pans. Cov, and set in w plac, » free om draf 
Until light, bo % ho Bake in Moderat Oven at 375^ p about 25 
O 30 m 
akes 2 dozen 
ORANGE FILLING 
3 tablespoons Cornstarch 1 Cup o; Juice 
4 CUp sugar 2 tablespo ns lemon juice 
4% Cup cold Water ta lespoons &rateg Orange rind 
2 teaspoong &rateq lemo rin 
Mix Cornstare nd sugar together. Add Water to make 
add fruit juices and ring. Bring to boi] Stirri 
unti] thick. Cool. 
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TEA BISCUITS 


1 cake Fleischmann’s Yeast 1 tablespoon sugar 

3, cup lukewarm water 1 teaspoon salt 

% cup milk 314 cups sifted flour = 

2 tablespoons melted shortening 

ast in lukewarm water. Scald milk; 

Add to yeast mixture. Add ha 

well. Add melted shortening and remaining flour, or enough to make 
dough. Knead thoroughly until smooth and elastic. 

-inch biscuit cutter. Place in 


moderately firm 
Rol out % inch thick and cut with 2% 
apart. Cover and let rise in 


well-greased shallow pans about 1 inch 
warm place, free from draft, until doubled in bulk, about 1% hours. 


When light, bake in hot oven at 450° F. about 15 minutes. 
Makes 15. 


add sugar and salt; 


Dissolve ye 
if the flour and beat 


cool to lukewarm. 
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| RUSKS 
و‎ cups milk 5 egg yolks, peaten 
Ya cup sugar 1 teaspoon salt 
9 cakes Fleischmann's Yeast & tablespoons melted putter oF 
7 cups sifted flour margarine 


1 tablespoon water - 


ool to jukewarm. Dissolve yeast in milk; 
il smooth. Cover and let rise in warm 
A until doubled in bulk, about 1 hour and 15 min- 

al melted putter OF margarine, and 
ake easily handled dough. Knead quickly 


CHEESE PUFFS 


1 tablespoon sugar 
رل‎ cup Jukewar m water 
teaspo ns dry mustard 


Y, cup shortening 


2 eggs 
ES jcan cheese, grated 


ms Yeast 
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pESSERT BREADS 


STREUSEL (CRUMB) COFFEE CAKE 


ju cakes leischmann’® Yeast 3, cup putter or margarine 
1 tablespoon sugar Y, cup sugar 
1 cup milk, scalded and cooled Y teaspoon salt 


4X, cups sifted Hour 2 egg8. beaten 


Dissolve yeast and 1 tablespoon sugar in yuk warm milk; add 1% cups 


fiour. Beat until smooth. Cover and let rise in warm place, free from 


and salt; o yeast M t 

flour Knead lightly lace in well-grease bowl, cover and let rise in 
warm piace til light, ut 2 hours Roll Y inch thick and place in 
2 wen-greased nallow 2 y x 4% inches deep) Let rise again 
until light, about 1% ho Pr to ith. fork; Pr h with melted 
putter or margarine, sprinkle with topping- Let rise warm place 
about % our. Bake moderat yen & 00° F. abo 90 minutes 
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CINNAMON TOPPING 


6 tablespoons putter or margarine 


cup sugar 
6 tablespoon? gifted fiour 
cinnamon 


A teaspoon 
ea 


mixing well. Aad 
d crumbly- 


Cream putter or margarine add sugar gradually: 
remaining ingredients and sur until well mixed 
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DESSERT BREADS ey 


HONEY COFFEE CAKE 


el Coffee Cake. Spread Honey Nut Topping on 


Use recipe for Streus 
cakes before baking, instead of Streusel Topping. 


HONEY NUT TOPPING 
4 tablespoons sifted flour 
4 tablespoons honey 


% cup chopped nuts 


Cream butter or margarine, add sugar, mixing w 
honey and beat until well mixed; add nuts. 


4 tablespoons butter or margarine 
4 tablespoons sugar 


ell. Add flour and 


| 
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DESSERT BREADS Y 


CINNAMON BUNS 


ation Sweet Dough 114 cups brown Sugar 
1 tablespoon cinnamon 


1 recipe Found 
butter or 
1 cup raisins 


6 tablespoons melted 


margarine 

When sweet dough is light, punch down and divide into 2 equal por- 
tions. Roll out into oblong pieces Y, inch thick. Brush with melted 
butter or margarine and sprinkle with brown sugar, cinnamon and 
raisins. Roll up as for jelly roll and cut in 1-inch slices. Place cut side 
up, about 1 inch apart in jarge shall i pan. Cover and 
Jet rise in warm place, free from draft, until light, about 1 hour. Bake 
in hot oven at 425^ F. about 20 minutes. Ice tops while still warm with 
plain icing (Page 3D. 


Makes 4 dozen. 


















i 
DESSERT BREADS ۷ 


HOT CROSS BUNS 


2 cakes Fleischmann’s Yeast 
2 tablespoons sugar 
2 cups milk, scalded and cooled 


7% cups sifted flour 
14 cup raisins or currants 


Dissolve yeast and 2 tablespoons sugar in lukewarm milk. Add 34, cups 
flour to make a sponge. Beat until smooth; cover and let rise in warm 
place, free from draft, until light, about 1 hour. Cream shortening and 
sugar; add salt. Add to yeast mixture. Add eggs, raisins or currants, 
which have been floured, and remaining flour. Turn out on floured 
board and knead lightly. Place in greased bowl, cover and let rise 
again until doubled in bulk, about 2 hours. Shape into medium-sized 
round buns; place in well-greased shallow pans. Cover and let rise 
again until light, about 1 hour. Brush tops with one egg beaten with 
2 tablespoons cold water. With a sharp knife cut a cross on the top of 
each bun, Bake in hot oven at 425° F. about 20 minutes. While hot, fill 


cross with plain icing. 


Y, cup shortening 
2/3 cups sugar 

Y, teaspoon salt 

2 eggs, well beaten 


—— 


Makes 4 dozen. 
PLAIN ICING 
Add 4 teaspoons milk or warm water slowly to 1 cup sifted confec- 
tioner's sugar to make a smooth, fairly thick paste. Add !4 teaspoon 
than milk. f 


vanilla extract. Water will make a more transparent ieing 
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T BREADS 


DESSER 
puTTERSCOTCH BUNS 
1 recipe Filled s 1/3 cup melted putter Or 
6 tablespoons utter or margarın margarine 
21, cups brown sugar 434 cups raisins 
ing pans by greasing thickly with 3 
1 e bottom and sides of 


inch square bakin: 
garine. Sprink! 
with the remaining 3 
à ` 


prepare 
tablespoons of th 
i of the brown sugar, an ot 
margarine- When Filled Bun 
i Roll into oblong 


ans wit 


m ara: t, until 
F. apout 30 minutes. Turn out of P 


DESSERT BREADS 


Fleischmanp's Yeast y cup sugar 
T tablespoon Sugar 3 eggs 
cup lukewarm water Y teaspoon salt 
cup milk, scalded and cooled 4 teaspoon Vanilla extract 
Cups sifted flour 15 teaspoon lemon extract 
6 tablespoons Shortening 1% cups butter or Margarine 
Dissolye Yeast and 1 tablespoon SUgar in lukewarm water; add mil 
add Cups flour and beat until Smooth. Cr, am shortening and sugar 
together thoroughly, Beat €88s until light, reserving 1 egg White: add 
Salt ang @voring; add to creamed mixture ; Mix wel] Add this mixture 
to first yeast Mixture and beat well. Ada remaining 4 
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Place in ere 
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BREAKFAST BREADS & GRIDDLE CAKES 


BRIOCHE 


2 cakes Fleischmann’ 5 Yeast 1 teaspoon salt 
1 cup milk, scalded and cooled 4 egg YO ks 
3 cup putter Or margarine و‎ egg5 
y) CUP sug 4X5 Cups gifted fiour 
15 teaspooD lemon extract 
Dissolv ye st ew milk. Cream putter OF margarine, sugar 


e ast in Juk 
and salt together; add to yeast mixture. Add remaining ingredients and 


utes. Cover and Jet rise in warm place, 


peat thorough! 0 

free 0 raft, tj] light, about 3 hours stir down, cover well an 
chill in refriger& over ni ht, or longer Divide into small pieces; 
shape into balls an place mM greas a n pans. Make an indentation 
in center of ea d bru b wit melted putter Or yn rgarine; into 


n sS 
press 2 mall pal of dough. Let rise until doubled in bulk, 


this hollow: 
of 6 tablespoons sugar and 
bout i 


about 1 hour. Brush over with a mixture 


2 tablespoons milk. Bake in moderate oven at 400° F. abo 


Makes 20. 








BREAKFAST BREADS & GRIDDLE CAKES 


GRAHAM NUT MUFFINS 


1 cake Fleischmann's Yeast 2 cups Graham flour 

5 tablespoons molasses (whole wheat) 

2 cups milk, scalded and cooled 1% cups sifted white fiour 
4 tablespoons melted shortening 2 teaspoons salt 

1 egg, well beaten 3 cup chopped nuts 


Dissolve yeast and molasses in Jukewarm milk. Add shortening, egg 
and flour gradually to make a thick batter. Add salt and nuts, beating 
in well; beat until perfectly smooth. Cover and let rise in warm place, 
free from draft, until light, about 1% hours. Fill well-greased muffin 
pans ‘about % full. Cover and let rise again, about % hour. Bake in 
moderate oven at 400° F. about 25 minutes. 


Makes 1% dozen. 








BREAKFAST BREADS & GRIDDLE CAKES 


LE CAKES 


1 cup lukewarm water 

2 tablespoons melted shortening 

eggs, well beaten‏ و 
cups sifted flour‏ ,21 
arm. Dissolve yeast‏ 
k. Add melted shorten-‏ 
o make smooth bat-‏ 


free from draft, until light. 
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1 cup milk 
2 tablespoons light brown sugar 


1 teaspoon 5 
3 cake Fleischmann’S Yeast 
Scald milk, add sugar and salt; cool to 
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BREAKFAST BREADS & GRIDDLE CAKES — 


CORN MEAL MUFFINS | 


1 cake Fleischmann's Yeast 
114 cups milk, scalded 1% cup lukewarm water 
1 teaspoon salt 2 eggs, well beaten 
2 tablespoons brown sugar 3 cups sifted flour 
4 tablespoons melted butter 
or margarine 


















134 cups corn meal 


Stir the corn meal very slowly into the scalded milk. Mix jn salt, brown 


sugar and melted butter or margarine. Cool to lukewarm. Dissolve 
yeast in lukewarm water and add to lukewarm corn meal mixture. Add 
eggs and flour; beat well. Fill well-greased muffin pans half full. Cover 


and let rise in warm place, free from draft, until light, about 1 hour. 


Bake in moderate oven at 375° F. about 30 minutes. 
Makes 20. 


Need More Vitamins? 


TRY FLEISCHMANN'S 
7-DAY VITAMIN PICK-UP 


If you feel tired and low because you 
need more vitamins, try Fleischmann’s 
7-Day Vitamin Pick-Up. 

Buy 14 cakes of Fleischmann’s 
Yeast and take two cakes a day for just 
one week. (Fleischmann’s keeps per- 
fectly in the refrigerator for a week.) 


Fleischmann’s Yeast has helped 
many people in only a week’s time. 
Give it a chance to help you. Look at 
these results of tests of over 150 people 
who took Fleischmann’s Yeast to see 
how quickly they benefited. Why not 
start your 7-day Vitamin pick-up today? 


6 OUT OF 10 SAID THEY WERE BENEFITED AFTER TAKING FLEISCHMANN'S ONE WEEK. 





^ "dn 





9 QUT OF 10 SAID THEY WERE BENEFITED AFTER TAKING FLEISCHMANN'S FOUR WEEKS. 








with a sip of water. 


tomato juice. 


A — — —— — — — — — — —À — — — —À‏ سے 


س — e. i eS e‏ مس M rM‏ سے سیا کے سے سے مس 


HOW TO TAKE FLEISCHMANN'S YEAST 


You can take Fleischmann’s Yeast any time of the day. 


Most people simply eat a cake of Fleischmann's and follow 


Some who have not developed a taste for fresh yeast eat 11 
spread on crackers or drink it mixed in cool water, milk or 


If you prefer to drink yeast, mix as follows: Break up a cake of 
yeast with a fork in a dry glass. Add a little liquid and mix to 
paste. Fill the glass. Stir again and drink. 


e — M —‏ ست ست نے ا 
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Buy a 
Weeks Supply. 


Fleischmanns 


Keeps Perfectly 


w Your 
Refrigerator. 
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